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Description 



Technic* Raid 

. . i*n chocolated vonurt and particularly to one that, due to Ite unique tormu- 

TT* invention relalw 10 flavored 



fa 



75 



[0002] Ntogurt has been P^pared for ^ ri ^ a ^* V ™ Se^r^retor long ercugh (a 0 „ * to 6 • 

hours) for the active taAures to gro* ^*f^™2nSS T» the yogurt is mad* w«h flood manufflflufing prac- 
lacoo add, wWch causes * h ^^^^So lorse^raJ vreateurxlor refrigeration, 

ticca and eufcirad until the pH * '^.^ ^l 4 ^"^,^^^ auch as chocolate. Attempts to aimpty 
10003) H^theacU^isirc^ 

add a «»-vacU bulky flavor, such as bZ^ws ara added in r^unts or contain addi- 

be ejected of eHheryogurtw^^^ 
vves, eu^asr^erinp^ wffea . ^ peanut buttor. 

lems accompany the incorporation of other flavors sucn a* «ww 

native wiiiiiortB. 
Background Art 

caused by targe amounts ,' l ^ hle ■-«, hare an acid taete which is hilly compatible with yogurt The 

[oooei Yagurtproducts ^ m ^^^^Z^ a Tp\^ in the«xi*iner brfore adding th^cultur. 
twit can be nixed in witn the yoaun tcp^ds ^J^l^^^n U S. Patent Na4.225.6Z3. that the fruit 
able milk mix. tn a variation ol (run and r^^^'^^. ^i^r X er of hardenable fat is cprayod into the 
,o ,ayef can be plaoed on top d ^^^^.^^l^^Z X^)^^ ™* «** 01 

» yogurt and Vie flavors can increase the pHio ^^'^.^ ^. ^ SUBar wrttems. but wWch has 

so nets. 

Disclosure of the invention 

P012J tt ie an object <* the Mon to provide a pro*** tor paring a nerval nor*rurt (e.g.. cnoootate) yogurt 
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lion from thettuid flavor^ portloa The litre i w . ^.n,^ lUdflwcrtiBPO** 

the product Is pacta 0 *L ^ rf ^ Invention cal* tor: ^^TSphXs than about 4.6; and 

industrial Appucabfltty ^^DroduCteaflhein^ontopr^ihepcr- 

so these products are made 7j^Xs rfettwecfrii subsp. ^(aanwi^ S« hul u^r 

sutwp. Hem**"** and -SS. and the references died a h "™l ^^1 ^ and 



40 



by breeWhfi up 0» eorferfon layer «ltn a spoon, 
with the fluid flavoring and yoflurt 

PreperattonOt^F.uWFt.vorina ....^-m*** syrup rtN * « * 

_ ^ non-fruit lluld flavor^ portion can ^ ^^^Snd nUslndu^HerW® 

J^s^^sy*** ere typical. ^^jSIe* will be th«e ^ near. 

^24, Tb the extant that ^^^S^malntaln flw*** d°»* » °" C S« h contln- 

Uretcd fatty acxis end « {"Jj^^id * » a C**^ P*™ 

oils are exemplary 1^ fate 11 preset n» »• .^w^e teeasy-nhdnflwilh 

uousBquemiS phase- ^ llM ^v, oorton have a continuous aqueous P^ B ^ ™^^ a Tent«i. 

S itteimpormmthetth^flu^^ 
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_ , _ _ h4 , M „, aenmssw* a* arethe presence of buffering salts, to the extent 
of from about 55 to about 7.5. Higher pH values » a pennre*™.*, » 

thai they done* adversely ^^J^^-^^,.* about 1 0'C. and pretona>V down to about 0-a 
(00261 T>™ flavoring porton^uW^^ 

ihe list of useful sugars are the n»r^ocr.^es^dl^a^«arnp^ ^ose; a dewyafdoae GKa 

£. pentoses, hdudfng ^»^^^^eSS galactose ard maanose: the *to- 
rt.amnose, hexosas and reduang 680 ? B ^f o ^ T^d*Z*d tnatosa; non-Kdudn 9 disaecharides such aa 
hexoses, n. fructose and sorbose; « 8 ^^J^^. starches ***** as their con- 

strtuame oHgosaochardes. A ny rr*>« of ^Jf J^^™^ 8 ^ 

r te are common sorre. « are ^ ^^^referaWy from 50 to 70%. of 

10029) The weight of sugar wftl typically „ ^Snv^ * 

0030 A typical chowtate syn* ferrruleUon would be as follows. 



j 70%, dthefluid flavoring. 



so 



SB 



tnjp'fldifcnl 


Weight* 


Sugar syfips 

Sweetened condensed aWm frit* 
Water 

Alkalized cocoa powder/chocolate liquor 
Partially hydroftanated vegetable oU 
twVpdrHed Jood starch/gums 


3545 
22-32 
$-15 
5-15 
4-7 
3-6 
0.2-3 



roosi! H^Vsweetaneraw^ 

the above ratios win be adjusted accordingly. or „, dtam _ Kj saccharin, cydamate. neohespartdln cfihydro- 

(0032) Among the intense ^^^^^^^^^^^^^ tokens** k*H*lo- 
'chateone, theumatin, suaelose. ^^J^^S^i weTaShWity telenet is employed, It will be 

esaary to acti am the overall flavor and texture desired. 
Preparation Of The Yogurt portion 

,0034, T*^^^**™^™*^**"^**'*' 
ady with live and active cultures. —-maw,™, BonteWnootharpennftted Ingredients, undereon- 

Ss] B*enfially.iJ»procass^eraa»heebj^^ 

Una ettecfiveto Inactivate ^"^^^^^"X^r^ TnemcpWw and leaf**** 
asuteUe culture (typicafly. a symbiotic Oend a! ^""'^^rWc^^tKtuaad^ 

^ ^rca of the rr** can be any of these source as by trt* regular or sfcndardc have come into 



culture. 
(0036) 
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_ . ^ AMtt ooate. (wfelo. arid the 6 to Tne mile <^ be fresh or in other 
favor. Principal amor* these are nA orlhe flte. Various other material* can also be 

forms permttted by relation. Inckirf^kmw^ ^ the final quality of the yogurt or 

add*) to the ma* mi* prior to tormer^so long ^ ^* Is also intended to inoludo cultomWemilk 

change tta idenWy. For slmptietty m description, the term millcaBUseonere»i 

mixes as permitted by regulation. rtBOft ndina on various commercial or regulatory requirements. 

[0037] ftrt cement of themnucanbe ^^J^?Z?<Ztei*w** appropriate and understood by 

the an. For example, sugar or .^^f^^^ aK^cZ) or sweetener* added to the yogurt after 
euct, Uuge amounts to unduly inhibri nece6sa ^ to add aabteers of a type and 

fermentation, the natural «^^ d * B J^t^^ 

in an amount suffice to restoe a ^^^XS^rreTs tolled, of stoma a. W °< 
yogurt for the purpose <* enhancing S^^hVp^^««^ and 6ynthetic 

Prepartrtlon Of The Water-impBrmeable Confection Uryor 

. . . trtvides a struoturaPy-sound moisture barrier, the layer is preleratly 

10039} The wterHrnpermeableoonte^^Pt^ aa^^ ^ ^ (Q provWe structural 

comprised of a teHxntlnuous composite m nimble at room temperature (eg., 

Integrity durtno shaping and handing. The «*JS3SS5 aJhXTsamenavora^efludf^r- 

about 20«C). but are eolid at temperatures at or below a C. The oomecaon can ™ 

ir« or can be different _ , kd 1W(nte _. lQft lavar ^erfa! i6 distinctly different from that of the «uid flavoring po^wdu 8 
[OOaO] The composition of tna confection layer rraoana suffcjant K enable the formation of a stable 

Uer* W presence otar^W^ 

.dos. and propylene glycol alginate may bB ."™f^!"^^ ^ a ^^^aiened aqueous phase, provide a 
standpoint of structural etmnglh of «e cotfhfr It ^^^^^TJ^^ie strength, the layer should be at 
lavenvhteh is resistant to breaking during chipping and handling. To acrteve a surnwo own 

K 0.25cm (0.1 inches) «*. PreferaWy ^Joutoj ^J^cWy m the mouth, tfvtn, a repld oai* and 
[0041] Another feature of ihe eontection material is its ^^^^l^^^^^.J^^h temperature. 
C*ease.« W s«^ 

Cold natural chocolele ia ^J^^Z^,^^^^^ ^t^donotshrirtcawyfromtha 

normally be wrWn the range of from ^f^^^^^^. JJ^, ccntec6on m ^ te are 
sunaUe r^resemative brmu^ and * ^S^^^S^^S Hunt-Wesson® brand chocolate 
commercially-available. For exampio. Smuckers" brand magic sneii W »» 

SS 7 tScti^on layer conpo^n v*Ud bo ac W 



SO 



Ingredient 


Weight % 


PartlaHy hydrogenattd vegetable oil 


55-70 


Sucrose 


10-35 


Cocoa 


3-15 


Milk powder 


0-20 


LBdthirt 


0-3 


Flavor 


(aa desired) 
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S"2S 5££5ta the range ™*ouM3«,.»«ai*«-«"»» pM* from about 

2 is aperenecB- vi** simtoto Raure 1. Out shoving the conposftions of ^^^J"*^^ 
Eed Srl^SSxeconialnar te open* ard the contents nmd. * dKirad. * *° ™* 
^^ fl^nrir^rti^M into the a yoflurt 28 in certain* 30. Figure 2 shows a spoon 82 Inserted In the ccntataer 



30 



yogurt portion aeparaied from a *^ '^"^^"^^^ ™ test sample 2 had the yogurt on the bot- 
vortna portions are in direct contact T ^^ 9 ^f a J fl e ^ a ^ a ^^Sg a,e umnM in tha table 
torn. The sanies were tested tor appearance, taste and pH. ma resws w to w»» a « 

gf .«* ot the Sconce g^jans used and coming M i*m 1«f£m« ot the yogurt, havmg a oh ot 4.b imeas 
I" 050 ! T *f 1 6 ^T* ZlT^^^atTen^mt^e of about 20»C in an arount sufficient (about 8 grams) to folly 
^I^*^ - * »eres,hecon. 

ware than covered and refflgomtad in like manner as ir*coi*rol sample* 



Sample 


Composition 
Observed 


Observations 
One Week 


Four Weeks 


Bght Weeks 


Control (yoghurt 
over Syrup) 


Whole jar 

Top 1/3 yogurt 
Middle 1/& yogurt 


Mode* COlOf migra- 
tion, substantial 
syneretis 

pH42D 
pH 4.21 


Color on bottom off 
yoghurt tedhoeolaty. 
Strong syneresjs 

pH421 

PH457 


Color Oft bottom of 
yogurt techocoiaiy, 
Strong synereele 

pH4.21 ^ 

PH4.29 
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IS 
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Test 2 (Syrup Col- 
lection Yogurt) 



Confection 



Intact, herd, no di* 
lurbanca, breaks into 

large pieces, taetea 

good,©** 



Syrup 



Whole jar 



Syrup 



Confection 



Top 1/3 yogurt 



Can be broken into 
thin but large chunks. 

tastes good (straw- 
berry chocolate) 



pH558 



Appears intact, air 
gaps between syrup 
and shell 



Can be broken into 
ihln but targe chunks, 
separable from syrup, 
t aste s good (straw* 
berry chocolate) 



pH 5.50, very slight 
synereste 



intact no synereste 



intact, nosynerafiis 



pH 5.62. Somewhat 
thicker than the raw 
material 



Tcpi6even,lhaflfc> 
stfetobtegulardue 
to uneven yogurt sur- 
face 



pH4£1 



pH 5.49. Smooth, 
undsturbed surface 



Hard, dttroilto break 
because It cits on top 
of yogurt the edgeis 
too thick 



pH4.16 



h^i*voqurt [pHUS IP" 4 ' 16 

iBottom^yogurtlpHOB ]pH4.1S |PH4>16 1 

studying for irrpad stability. 

i u ^w^u /Mum stunner 



DH5.60 



pH&\69, Smooth, 
undtstuibed surface 



Haid.difficuft to break 
bwcausertciteontop 
of yogurt The edgeis 
tOO thick 



pH4.21 



pHA.18 
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2S 



Sample 


Composition 
Observed 


Observations 








One Week 


Four Week* 


Eight Weeks 




Bottom 1/3 yogurt 


pH 4.38, Ogm brown 


pH 4.38, Oght brown 


pH4.35 r light brown 




Syrup 


pHM8 


PH4.82 


pH 4,52 


Test 1 fYoourt /con* 
faction /Syrup) 


Whole jar 


No migration, no 
syneresia 


Intact no syneresis 


Intact no cyneresis 




Top 1/3 yogurt 


pH4.20 


pH 4.11 


pHA.10 




MM Je i/3 yogurt 


pH4.20 


pH4.11 


pH409 




Bottom 1/3 yogurt 


PH4.20 


pH4.11 


pH 4.00 




Confection 


lnmcthfifd.no die* 
tuibanc^breaHeinto 
large pieces, tastes 
good, oily 

, , . •, _ , ...... j , . 


Can bs broken Into 
thin but large chunks, 
separable iromeyrup, 
tastes good (straw- 
beny chocolate) , 


Can be broken No 
thin but large chunk* 
separable from syrup, 
lastes good (straw- 
berry chocolate) 




Syrup 


pH5.58 


pH&60. very alight 


pHS.60 












Test 2 (Syrup Con- 
fecWW Yogurt) 


Whole jar 


Appears Intact, air 
gap* between syrup 
and shell 


Intact no synereste 


Intact no cyneresis 




Syrup 


pH 5.62. Somewhat 
thicker than the raw 
material 


pH 5.49. Srnooih. 
undisturbed surface 


pH5,6& Smooth, 
undisturbed surface 




Confection 


Top it even, the tip 
tide is irregular due 
to uneven yogurt but- 
face 


Hard, dffTidJt to break 
because it Site on top 
of yogurt. The edge is 
toothiok 


Hejti.tffficuft to break 
because It etts on top 
of yogurt The edgeia 
too thick 




Top 1/3 yogurt 


pH4£1 


pH4.16 


PH4.21 




Middle 1/3 yogurt 


pH4.1$ 


PH4.1S 


pH4.18 




Bottom 1/3 yogurt 


pHoe 


P H4.1S 


pH4.16 ~ 



[0052! m addition to the products Osted ai™. Wt 2 aample* were ateo prepared in 6 ounce plastic cups to tecfflate 
studying far Impact etability. 

i s OAMIM old samples of these samples ware Individually eompre^ a nwtoi^ se^c^ plu^ 

of ths cup at tholes of iha hart shell layer ^c^^^ 8 ^*^ *j2S^JLotaSd 
m antdbetween V* and V< in*** (bstv^ 1.27 and 1.91 cm) or unW rna ^^^^Z^^^7 e 
AtT-^uresupto apoundsperO^Eqi^elnchCC (861.85^ and ^'^ rt *?^f r «3ltta.M 
» hearten layer Iras displaced wither™™ damaa* and mo IMe damage don B wasDmtedto the a-aa 

« to053l The above description la Intended to enable the person skffled In the art to practice tha 'J'' J** 
Sid tadetaaal tffre P«sUe nwdficaflons and variation that wB bacnme apparent to ^* B * ^ 

SS^^ ft S.d, however, that al. Sl ch madrons and variations De 
SjfcwSEh is defined by the following claims. The claims are meant to cover the Wealed dements and 
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context specifically indicates the contrary 
Claims 

5 1. >bgut product containing culture* comprising: 

a yogurt portion (28) containing active cultures and havirtg a pH or less ihan about 4.6; 

a non^cid, noMrutt flavoring portion and #h „ ^ rtV1teft from the fliid flavoring portion 

to a layer of a water impemi B aU* confection (26) separating the yogurt porton m from ™ nua n»or i 8H v 



(24). 

2. A yogurt product according to claim 1. «herolniha pH ol the fMd flavoring portion (24) teabo^. 
3. 



Ayogurtproducfecc^tocl^ 
tion is chocolate flawed 

4. Apaete««Jc^fateyo^P»dud^^ 

« i«yar of a haidened confecCon (26). 

* B. Aytwirtpraduetaccatf^^ 

6. A yogurtp«*urtac«^ioGlalm4.^^ 

7 A yogurt product ecoortfftg to any one of ctelms 4 to 6, wtiertin the (anterior- (26) is chooolate flavored 

9. ^pn^aoco^toanyor**^ 

35 Ayogortpco^a^*^ 
fluid a»»rCandis soft) at 4*0. 

„. Ayoourtprod^accoW 
49 cm. 
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